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Characteristics of Flavor Reversion in Seasoning Oil using Sunflowerseed Meal
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2Dept. of Food & Nutrition, Sung-Shin Women’s University, Seoul, Korea

Abstract

Seasoning oils(SO) were manufactured by direct fire methodDFM) and autoclaving method(AM) using sunflower seed meal.
The SO manufactured by DFM is stronger than that by AM for Lovibond color and flavor strength. The flavor strength of 2 kinds
SOs were lower than sesame oil as a control group. But acid value of SOs were superior than sesame oil, 0.452, 0.463 and
1.987, respectively. The level of Lovibond color for 2 kinds of sample seasoning oil was similar. Composition and contents of
total volatile flavor components were determined from their essential oils of sesame oil and 2 kinds sample seasoning oils. As a
result, total volatile flavor contents of sesame oil was 1,300.6 ppm, and that of seasoning oil samples were 697.8 ppm, 648.2
ppm, respectively. Major volatile flavor components of seasoning oil were 2-butanone, hexanal, methyl pyrazine etc. In contrast,
major volatile flavor component of sesame oil was pyrazines, but that was not a major component of 2 kinds of sample

seasoning oils.
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<Figure 1> Manufacturing process of sunflowerseed oil and
sunflowerseed meal from sunflower seed.
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<Figure 2> Manufacturing process of seasoning oil from
sunflowerseed meal.
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<Table 1> Blending ratio of raw-materials of sunflowerseed
seasoning oil

Seasoning oil A . -

Seasoning oil B - 33,84
Rosemary extract 0.50 0.50
Roasting flavor 0.25 0.25
Oleoresin paprika(100,000CU) 0.08 0.13
B-Carotene 0.05 0.05
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<Table 2> Proximate composition of sunflowerseed and
sunflowerseed meal(%)

Moisture 3.78+0.03 1.02£0.02
Crude protein 13.51+0.73 27341057
Crude fat 42.53+0.04 13.75+0.02
Nitrogen free extract ~ 32.98+1.05 47.66+£0.93
Crude fiber 436+0.11 6.321+0.08
Crude ash 2.841+0.07 3.91+0.04
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<Table 3> Physicochemical characteristics of sunflowerseed
seasoning oils

Acid value 5.842+0.028 3.527+0.023
Peroxide value(ineq/kg) 28101 14102
Lovibond color(Y/R, 1" cell)  67.2+£0.3/25.7+02 542+0.2/19.6+02
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<Table 4> Physicochemical characteristics of seasoning oils

Aci 45210 46310 1.987+0.052 V
Peroxide value(meq/kg) 05402 03101 06102
Lovibond colo(Y/R, 177 cell) 335+02/63+03 33440264401 336+03/64+04
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<Table 5> Total volatile component content of sample oils(ppm)

Total volatile component

content 576 +24

489+19  632+31
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<Table 6> Volatile flavor components contents in sesame oil and
seasoning oils(ppm)

tane

2 2-Butanone 69.4 65.5 43.7
3 Dimethyl sulfide 215 319 359
4  Hexanal 529 59.1 43.5
5  Pyrazine 63.1 493 466
6 1-Pentanol 184 287 364
7 Methyl pyrazine 5189 643 581
8  2,5-Dimethyl pyrazine 72.4 32.2 257
9  2,6-Dimethyl pyrazine 215 416 382
10  Ethyl pyrazine 14.7 13.8 37.6
11 2,3-Dimethyl pyrazine 13.4 239 23.6
12 2-Ethyl-6-methylpyrazine 18.9 21.6 20.1
13 2-Ethyl-5-methylpyrazine 8.2 7.8 65
14 Trimethyl pyrazine 14.3 183 351
15 2,6-Dimethyl-3-ethylpyrazine 254 284 232
16 Pyrrole 13.1 16.2 17.7
17  5-Methylfurfura 9.8 8.0 9.9
18 Acetylpyrazine 17.0 12.2 7.7
19 Acetophenone 13.6 9.8 8.7
20 Furfuryl alcohol 434 32.1 292
21  Acethyl-methylpyrazine 16.6 11.6 63
22 Acetic acid 22.6 15.7 115
23 2-Furanmethanol 13.1 11.7 10.4
24 Guaiacol 80.4 329 23.6
25 4-Vinylguaiacol 49.5 18.5 13.8
26 Palmitic acid 18.3 9.0 7.3

Total 13006 6978 6482
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